MENU

All courses are served with bread and homemade soy koji butter, coffee or tea
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THE SHINJUKU STEAKHOUSE RITUAL

HEAT—FIN\DR < UFa7)Ib

Kick off with a welcome martini, savor a tableside Caesar salad, indulge in a perfectly grilled T-bone steak,

and enjoy unlimited French fries.

A modern steakhouse experience, reimagined for the heart of Shinjuku’s vibrant lifestyle.
*Welcome martini can be changed to other cocktails
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22,000 yen/ pers ( for two)
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6 COURSE  17.000 yen

Amuse * Appetizer - Bisque * Fish * Meat * Dessert

TZIa1—X+RER+ ERY + BREE + gEEE + T H— k

b COURSE  13.500 yen

Amuse * Appetizer * Bisque * Fish or Meat * Dessert
7Ia—RX+ExR+ ERY + ARE or AREE+ TH— b

APPETIZERS

Our Famous Jumbo Shrimp "Shot", Served With Wasabi Aioli (2pcs)
LUERY) Ov VRS2V TD Toay k) « bDIVT7AFURR

Marinated Norwegian Salmon - Mixed Herbs - Champagne Vinaigrette
NI T—EY—EYDOIVR - SYIRN=T - v T 2T Ly b

Japanese Style Beef Tartare - Dried Baby Sardines - Truffle Mayonnaise
FROZILZIL - BOHAL»Z + FJaT7IYIR—X

Squid & Artichoke Fritters - Jalapeno Aioli
ZNABRET—T4FI3—0DT7 )Yk NSR=Z3T71H)

King Crab Cakes - Prosciutto - Sriracha Aioli
BSNEDYZTr—F - JOYa—b - SSFv—T14HY

District’s Caesar Salad
FARNUY R =454

Seasonal Vegetable Salad - Stracciatella - Moroccan Organic Olive Oil
EHBFROVSX - ATy F Ty T - TEAVIAEF—HZvoFU—TF 1)L

FISH

@ Grilled Today’s Fish 120G (Course 60G)

KEDEDS UL 120G (I—2 60G)

@ Grilled Canadian Lobster - Full

NFEEOQTZE—DT UL - T

PREPARATION STYLE

Dinner Course
A La Carte Supplement

T7S5AVE  TaF—I-RENEE

3,200 yen

4,000 yen

4,000 yen

4,000 yen

5,400 yen 500 yen

2,400 yen

2,800 yen

3,500 yen

12,000 yen Half 1,600 yen

Simply Grilled >>7)LJU)L

Please choose your preferred preparation style
BIFHDRFES EE RV LEN

Bourbon Flambéed /N—HR>7Z5 >~ + 1,600 yen

Smoked X E—% +800yen

o Vegetarian Ro&1)7> @ Gluten Free Z)L7>71— ”) Vegan Ja—H>

All prices quoted are subject to 15% service charge.
KK, T—EXFv—I 1% ERRRLZFEI,

When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.
BYT7LILF—F BEICHORVEMATTVELLS. CEXOBRICEBRLMIFKETVETLSBBUBLEY,



SOUP

Our Homemade Bisque - Saffron Aioli - Bruschetta
YEBRMERY - IS5 740 - TLRTvA

JAPANESE BEEF- WAGYU

Grilled & Straw Smoked with Herbs
BEN—TTEYEBMNTTVIVRRE—Y

@ Japanese Beef Top Sirloin Butt - Chiba Prefecture 300G (Course 150G)

FEEE 45> +F 300G (2—x 150G)

@ Japanese Beef Sirloin - Chiba Prefecture 300G (Course 150G)
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When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.

FERE 44 —0-> 300G (1—X 150G)

Japanese Beef Tenderloin - Chiba Prefecture 300G (Course 150G)
FEEE 47 >4 —0-> 300G (31— 150G)

Kuroge Wagyu Sirloin - Miyazaki Prefecture 300G (Course 150G)
BIBEE 2EEMFY—0O-1 > 300G (I—X 150G)

Kuroge Wagyu Tenderloin - Miyazaki Prefecture 300G (Course 150G)
BIFEE 2EMFT >4 —0+ > 300G (I—X 150G)

The District Beef Burger

BT RN TR N—H—

Japanese Beef Tenderloin - Mushroom Duxelle

Semi Dried Tomato - Arugula - Comté Cheese - Sauce Périgueux

A LaCarte
7ZHIVE

2,200 yen

5,000 yen

9,000 yen

20,000 yen

20,000 yen

32,000 yen

9,000 yen

MEFA—OAY Ry P a)l—LTa0E)L - EIRIA I Ly DT - AVTF—X - VY—RRYT—

OTHER MEATS

Grilled Matsuzaka Pork Loin - Mie Prefecture 300G (Course 150G)
ZEEE MR- 0—2047 )L 300G (I—Z 150G)

Australian Grilled Lamb Chops
F—ANSUTE SLF3vIOIUIL

4,000 yen

6,500 yen

A La Carte Only
T ZHIV FRE

US Prime Beef L-Bone Steak 700G 25,000 yen
TAUAE T54LE—T UR—>2F—=% 700G
SAUCES
Please select one of your choice
V—R% | BESRU TN
@& Red Wine Sauce LvRT1>Y—2 ® Kujo Negi Salsa &t/
@ Pepper Corn Sauce ~w/{—I—>Y—2 (® Cowboy Butter sm9R—1/\%—
® Wasabi Soy Sauce Lz ® @ White Miso & Yuzu Kosho Sauce E&Z &isFHHTY — 2
SIDE DISHES
Please select one from below
TRLV—SBEBEV TN
Mac & Cheese - Carbonara Style <w2&F—X - hiLiRF—5RE 2,400 yen
O Mashed Potatoes wwsaifs 2,000 yen
® O Grilled Greens §HZ07 UL 2,000 yen
O Oven Baked Potato - Sour Cream #—7> A1 2 REF b - G~ —L, 1,800 yen
O Roasted Cauliflower - Fonduta O—2~HUTST— - 74> Ry—8F—X 1,800 yen
O French Fries ZL>F75+1 1,600 yen

o Vegetarian RJ&)T7> @ Gluten Free ZIL7>71)— v} Vegan Jo—H>

All prices quoted are subject to 15% service charge.
Kih@IC, T—EXFv—I 15%%RERRLZFET,

BYTLILF—F BRICHDAVEBMATTVELLS, TEXOBICER LA ETVETLSBEBLBLED,

Dinner Course
Supplement

74 F—a—REMHE

1,000 yen

4,000 yen

4,000 yen

10,000 yen

4,500 yen



DESSERTS ALa Cante

7SAIE
@) Baked Alaska 2,000 yen
RAYURT SN
0 Cherry Pie 2,000 yen
Fxl—/)No
o Banana Foster 2,000 yen
NFF T+ 28—
Strawberry Tiramisu 2,000 yen
ZbON) =74 T3
(¥ @ Gorgonzola Cheesecake - Mascarpone Cream 2,000 yen
LAYV =FF =T —F - XZADIKR—T 1) — L\
Tiramisu Espresso Martini 2,300 yen
TATIIR-IRTLYY +IT4—=
Vodka - Espresso - Mascarpone - Coffee Liqueur - Amaretto
Baileys - Pernod - Sugar - Cocoa
YAy TRTLwY « RRALE—F « A—E—UFa—JL - PIL Y
RAY=Z + )L+ &aff—+ 237
Kimpton Blend 900 yen
FYIhYTLUR
Iced Coffee 900 yen
TARA—kE—
Café Latte Hot/Iced 1,000 yen
NT7x57T KRyb [ TFAR
Cappuccino 1,000 yen
HhIFF—/
Darjeeling 1,000 yen
Eaa
Earl Grey Special Hot/Iced 1,000 yen

T=IWITLARRSwIL Ry b TAR

o Vegetarian RI&2 7> @ Gluten Free ZIL7>71)— 0} Vegan Jr—#H>
All prices quoted are subject to 15% service charge.
RiCH2IC, T—ERF v = 16%%ZRIBRLEITET,
When placing your order, please inform us of any allergies or special dietary requirements that we should be aware of when preparing your meal.
BYTLILF—F BERICHDAVEMDTEVELLS, TEXOBICERLAI<ETVETLSEBLBLET,



